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(54) [««J3<*>**] S?LcO|g»^fe 



(57) [gift] 

^Xffi^^jffiSlfM THz^l/^^^Stt (Lact 
ococcus lactis subsp. lactis var. di acetyl actis 

xnnMf" T*t2 FJV? f ^TMMM ( Lactococcuslacti 
s subsp. lactis var. di acetyl actis) ) ^ffll^Ta 



1 

t> * KWm? -t T-fe^ £ J- X&mW (La 
ctococcus lactis subsp. lactis var. diacetylactis 

[88#S2 ] 4>& < I 4> 3 ^©&I5£^SJ1**£^. 
C©?Li££)£K**©c>£o;^:7 b^ytixmv?** 
??Z&m.7 :: ■< T-te^J^v (Lactococ 
cus lactis subsp. lactis var. di acetyl actis ) T' 10 

£»^.Xifl!ff (Lactococcus lactis subsp. lactis) . -5 
t> t-a -j iJ XfiZ^ >7 =f- 2.mt> U-t 'J (Lactococcu 
s lactis subsp. cremoris) 5^7? hP 
f X 1 7 ^ f Xlif ^ 7 -fe ? ^ 7 ^ f ^ (Lact 
ococcus lactis subsp. lactis var. diacetylactis 
) <D^?tlfr££ism*m 1 X« 2 ©SJl©$eHW 

[H*f4] 7i'r3^^l7*'?-Xli'L/t'JXS 20 
8! (Lactococcus lactis subsp. cremoris) RO'^d? Y 

XlSjigL^fc (Lactococcus lactis subsp. lactis var. d 
iacetylactis) (Dm^Lifi'PU < £ fczE^ffiMao^ftM^ 

©3 0%j-xt-c. 7^ h=j v t> zm^ t> ?■ xm? 2 ?■ z 

3&S (Lactococcus lactis subsp. lactis) ©ffi!fc#7 
0«*SlT*Sil^fflB*ffll>*iB«JS3 ©aa©l6i¥ 

[ 19*115 ] SSJaCJffi^*LMffla*#tfia*4* 1 5*C 
3 5 °CH* L<tt20'C*»630 °Cf 3 B#|ffllSLh. 30 
J?* t, < tt 7 B#R8*P6 1 8 ftffljBBP? 1 «H» 0 

^it#o. i^e>5®a%tciBiss-rsf-g*3S 1 &i,>L5 

] &imi2IE-ea¥l«cftfflW«B8. »SK 
ltfx.>m%m!L. PH6. 0^66. 8©ra©Kg«C 

fe> 40 

CM*JS8 3 SK£ 1 0-CJWT. Jff*L< l*0*C*>6 1 
0XlOIH|Kias-r*Ci«:«fc0#6»«rff±-S-*»*3J 1 

l 7 ©t»-rn*>©s?L©^^fe. 

[IS*JH9 3 UmZ 6 5 -Cfeti:. »* O < (3:8 5 'C^ 

i o 5"c©rat?aaiE»Bitf«:Sf*ni«jB*«Br* 

tcJc^Aj: Borate IHMT 3 c £ cc <fc 0»B*ff ±"T 4»* 
[IB3JBB1 0 3 M*51&t>L9©:£?£K:j:«3^6>ftfc 
[^©ittBKcIWn 50 
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[0 00 1 3 

5. #3feWCtev>TiM*4>& < <h 2 9fOWi ofcfl, 
8£/jSB1*?:^*f. lo(i7^h3;-*XS7?fXfi 
7 £ * ffiSir -/T-fe^JU^i'?- ( Lactococcu 
s lactis subsp. lactis var. diacetylactis ) ~C$) 

[0 00 2 3 

iftjmffi) s*Lii5JU*«©ft,&rjI*i 0¥**a 

h. Sft^*s*3fe©^*— «(cm»*fcj£tt. a* 

i. /UcAad3*©&a a Dj: o t? Lz-mamztizmi 
[00033 cn6©raa*wi?i-*-*fc«>«: t <* 

1S1©^S) , 5 %>\s (Mital ) ^X7"-r>^7^X 
(Steinkraus) CC«t «3 >5"> ytfX(i-€-©H5(C^:a 

it6tirc>i) Sr3feffir*Ci*i«3B3hrt>S (Jour 
nal of food prptection, 42 ,1979,No. 11, 895-899, Ferme 
ntation of Soy Milk 
by Lactic Acid Bacteria. A Review ) „ 
[0 004] ^2Sa©^)S«, jreKSSE^KjIlHiLr 

fra©«ittaii»*i-r*«H*ift*r**ffi <#b«hf 

3,721,569 ) r*>^, 0 A« (^3#@©73)S) K. M« 

©3-^i/Kcfflw^nsgf*fflv!> fca? L©ffeSP#*a 

[0 0 0 5 3 C©m3#@©^S(J. fflg©Kf©^tC 
«fc OS*L©»»!fttCffnfciffl»i€:-^Afi)WRS* plfilCC 

■r*s&«t>*-r4. cne>oMai*tt^aji©is^ii§i« 

K5?L»»«J*IS#A©«« (E^A?H®#©^«fiBifii 

11^3,937,843 {C«fctl«. ?3S*P 3 tltcWMW&T <*C x 

4 «TtC -5 * -CafL^r ?L®^Ptc « L ?K^.M^ 

[ 0 0 0 6 3 #6. C©£ 5 tC0Tf# 6ft &:£>©«:. A 
H©i*3»iWiPT4fc©©. S/cSWAlilO, [5J&^ 

6. 7WRSusaxe4i{c*si.>-ciiffi*&ai*«jfi©^< 

S5t»2fc. C©^t*XSe < jSg^T-l*yibr*fi-C^)5: 

Wt^Ma^ h*^W-5l6PH?L©$!iS*ffi«. * 
ll#f ! P4,664,919 CCPgjnSftT^S. 
[0 00 7 ] C©73fife«. ffL/<^m^ftfc^'i'7-'J 

7. XH/7'F37*X - y-i'7i'?X (Streptococ 
cus so.jalactis) ^rffiC^ 4>©f 

(tHMEP 0.386,817 ) K« t jS(^f^eS(£fi9LE»l[ 
^fflCi-Caa^^TS*!**%1^3ftTt>-5. I5J1* 



(3) 

3 

OC, ^ h [sy'b^ vil* • ^trf-Ts (Streptococcus la 
ctis) v O A 3 b v 9 • ^ U * 'J X ( Leuconostoc 
cremoris) RO'P-i'nyx h £ ■ -r*:* V z-ii U 

(Leuconostoc dextranicum) (DM^^ $ — £rffll> 
*S*W>«***. ^'^L- (Patel) i*te> • (Sen 
Gupta) tCj:OfttSc?nrC^ (Journal of food p 
rotection ,45,1982 , Nr. 7, p. 62 0-62 3 , Fermentation o 
f Blanched-Bean Soy milk with Lactic Cultures) „ 

[0 0 0 8 ] 7. b l/^hP viJT. • (Strptoco 
ecus lactis ) Rc>'* r vttT, • ^U^r'JX 10 

(Streptococcus cremoris) ^k^tsf))^^ f — (if) 
6 * - X«r«jg-T 4Ii^< * - *Ri£-T 

MEP 0,111,020 ) „ 
[0 0 0 9 ] 

CD£f#&C £#r£frl>C ±&t>&-otc (Obara.T.,196 
8; Basic investiqationson the development of foods 
from enzymatically treated soybean protein 20 
concentrates to increase use of United States soyb 
eans in Japan. U.S. dept. Aqr. .Final Technical Repo 
rt PL 480 Project UfWUl-(40)26) 0 fi£^*t\ 

• <7>?*X (Streptococcus lactis) hl/7*h3 
vilTs • ^ U't 'J X (Streptococcus cremoris) ^tlS 

[0010] 30 

WdSnfc. ^05%<Dl^tt^ ^:^>:>#*JS^7 c 
X®^^;*ffi®7^y^z^J^^^7 c ;*^^ft (Lactoc 
occus lactis subsp. lactis var. diacetylactis ) 

[ooi i ] ^*D©^srf#eJh4sa** 40 

— tttcfflsHK J]ft& s ffi[6^ 

^^^lifll-r * T^Jl^ ^X^Igtfc (Lactococcus 
lactis subsp. lactis var. diacetylactis ) "C£><E> 0 

? 2 3- X^ZJgft (Lactococcus lactis subsp. lactis v 
ar. diacetylactis ) /cttT*&<, C<DU^WM^ X 7 50 
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ZYn y^^m^^^^M^^^^MW. (Lactococcus 
lactis subsp. lactis ) Xte^ £ b ^ v t> v 2 T 
U-t U ( Lactococcus lactissubsp. cremo 

ris) ^cti6©ffl^»*stfci3wa**. ccdbssb 

[0012] #»W©ffi^«Mtt, W3£ L < «. 9 ^ h 
^Jb^JS^^XS^^Xffigr (Lactococcus lact 
is subsp. lactis) V fr^M"? 9 \s 

'J S (Lactococcus lactis subsp. cremoris) L 

^;U"5£?*;*g£Jg£fc (Lactococcus lactis subsp. lact 
is var. diacetylactis ) ^tfCi^t^^ <fc05f 

X®7^f XlS (Lactococcus lactis subsp. lacti 
s) &0^£ ^^Jl^JB^^xa* 'JXSi (L 
actococcus lactis subsp. cremoris) ^J>fr < <b 4> 
rfiifcCD3 0%feLb, C0^7^F^? 
;l/Xl7^^Xf7^?-Xffil (Lactococcus lactis s 
ubsp. lactis) tfy'U- bW$k<Dl 0%WT^il^"C* 

[0013] *^cctec^rBSffl«5fe*fc@S"Cfcj«*SK: 
^S*oSSS(«, feet* 3^1 O03«*>6 

ju»i«fittia*o. i-5i 

[0 0 1 4 ] JSCC, ii>ffi (— flftCCO. 01-111%) 

ig^S©8fi^pH5. SOT, »*L/<tt4-53Wi8 

3r*0, COpH^-HStC 1 5 -3 5°C(DU&. 

0< «2 0 - 3 0°C(DfiJgi?5 - 2 4B*fffllR<. £S® 

[0 0 l 5 ] »BffiS2av»fa«:j:4J!)p}ft«ill<Da, C 



- 1 84 32 0 



ftUlffirecttlASCtfeffl**. »^6CJ:^T« % SSL 
[0016] 

[mm 

HJfiW 1 io 

fflSS3 2 0 ^7A, IHR 6 4 *'^A <(*) 1 6 2^ AW: 
ffiim) , PH7. 2©I«i8 0 0 0 5U'J^;b 
Jl^-Hh TJU^DAlprottM rypy^^;UProvame 
1J ) JC. ISSl#m©^it^4 0 0 ^Ai^^J:^^ * 



XSr/JOx., pH*6. SCCTtfSJ^CC^x 

[0017] coi^m i o o o s y y * hJiicm i 

KIt^T <£ 0 tcSttSBaoailSrffiA. 2 5 *C"C 1 o m 

mmmmutc. »*»it«ii>& < t & 1 B3ras&£ 5 
od*5*<d iti > «: jewccuwij-c £ £ j: 5 cc mm 3 nt I i 

[0018] 
[*1 ] 



KffNo. 



1. Lactococcus lactis subsp. lactis 2. 9 

DSM 20481 (A) 

2. Lactococcus lactis subsp. cremoris 5. 1 

DSM 20069 (B) 

3. Lactococcus lactis subsp. lactis 5. 9 
var. di acetyl actis DSM 20661 (C) 

4. (A) <t(B) (D^mW (1:1 ) 4.9 

5. (B) £(C) V>m&WM (1:1 ) 8.3 

6 . (A) £ (C) (DiS^«W (1:1 ) 7.8 

7. (A) £(B) i(Q (l:l:l ) 9.1 

8. (A) £(B) ±(Q CDig^SK (5:4:1) 9. 3 



[0019] mmm i <t o , H«©«*^toi*«fiS*s* i 

fc#* v Cil^OiSf^Da^Lactococcus lactis subsp. la 
ctis var. di acetyl actis £$tr^^f!IS£:fflt^l£I£ 
MliO/cfeCD-C&O, KfPn D a7RV8(4CtiJ:?)feoi 
fifiFttttSWf^^nfc. Ctl6(D^m^Lactococcus la 
ctis subsp. lactis var. diacetylactis £r^fr#lcHl 

<fc^T'£>£ e 40 
[0020] mmm2 



mmttCL-c^mztitci^cD&i o o o s y y ^ h;ns 

fEan (ja?l) Lactococcus lactis subsp. lactis (D 
SM 20481) , Lactococcusl actis subsp. lactis var. 
diacetylactis (DSM 20661) &c>' Lactococcus lactis 
subsp. cremoris (DSM 20069) Og^il (5:1:4 ) 

[0021] 
[*2] 



1 . 1 0 °C 5.2 

2 . 1 5 °C 8.0 

3 . 2 0 "C 8.9 

4 . 2 5 °C 9.3 

5 . 30 'C 8.7 
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6. 
7. 



3 5 
3 7 



•c 
•c 



7. 0 
5. 5 



[0 02 2] Ctl^OttS^RIKi. Jff* b < B 1 5 
°C#> 6 3 5 -CCDrarif . j:0WiO<tt20 °C#> 6 
3 0 •C©RJi-C?f:fon& c tifit>tf>r>tc. 

[002 3 ] H«Stfl3 

ffl. T^'PAlprofct&i r^D-^y^ProvainelJ ) K, 

pH6. 5CC|ej^0/c„ cne.©Sm?:^tfSl 0 0 0 
= i; i; y h jUOiSff.a^Lactococcus lactis subsp. la* 



* ctis (DSM 20481) . Lactococcus lactis subsp. crem 
oris (DSM 20069) RO'lactococcus lactis subsp. la 
ctis var. di acetyl actis (DSM 20661) <Dil£-Qii 
(5:4:1 ) */IH,»T. 2 5 °CC 8 l$ffl%BI&Sls . Buffi 
**WilSI«{CLr«ir«:fSt±LWtefMllil//c. WtfeS 

10 [0 0 2 4] 
[«3] 



Mo. 



mm 



1 . 
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mm% 


8. 
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2. 
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mm% 
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3. 


^ ^ ^ h -X 


5 


mm% 


9. 
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4. 
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mm% 


8. 
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5. 
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8. 
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6. 




5 


mm% 


8. 
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7. 
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mm% 


7. 
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8. 
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7. 
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9. 








6. 
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[0 0 2 5 ] CHhOmmfrbW%&M^hkl?cmm<0 
[0 02 6] JIJSffl4 

mmcLXmMLtca.?i<D& 1 0 0 0 5 >) 'J v \-MCLa 
ctococcusl actis subsp. lactis (DSM 20481) . Lacto5K 



>K coccus lactis subsp. cremoris(D5M 20069) SO'Lacto 
coccus lactis subsp. lactis var. diacetylactis 
(DSM 20661) ©il^flffi (5:4:1 ) £ft];t 2 

iltvm (84)S»l/fc. Wte»fiB©¥^*S4«: 

30 9fk-? a 

[0 02 7] 
[«4] 



1 . 


3 




5. 


7 


5. 
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2. 
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5. 
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7. 
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3. 
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mm 
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4. 
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4. 
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9. 


4 


5. 


1 1 
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4. 
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9. 


2 


6. 


1 3 


mm 


4. 


4 


9. 


1 


7. 


1 5 


mm 


4. 


3 


9. 


2 


8. 


1 8 


mm 


4. 


3 


9. 


0 


9. 


2 1 


mm 


4. 


2 


8, 
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1 0. 


2 4 


mm 


4. 


2 


8. 


9 


1 1. 


2 7 


mm 


4. 


1 


8. 


7 



(6) 

9 

[0 0 2 9 3 

fill <*©5%<D1 Ot*5£ f-3-;Wl7i'?-Xi7 
^f^Sif ■< TizZ-h? Vf-^'gMVt ( Lactococcus 
lactissubsp. lactis var. di acetyl actis) ) 'Srffit,* 
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